
 
 

A PROUD COMMUNITY 
 

We want to thank our shared community for all of the 
support we have received throughout the many years 

of Country House! 
 

Because of our close bonds with the community 
(including many schools, churches, businesses, 

organizations, and all the families and individuals) we 
were able to come together as one to make a 

difference in the lives of those who set the table for us.  
 

From day one of the “Shelter in Place” order on March 
17th, without pause, we reached out to help!  To date 
we have provided over 115,000 complimentary meals 

to Seniors, Veterans, First Responders, healthcare 
workers, and families! We have already raised over 

$140,000 in donations on top of the $240,000 directly 
from Country House management and employees to 
support this massive initiative! Not to mention all of 
you who volunteered and helped get the word out. 

 

THANK YOU ALL FOR AN UNPARALLED INITIATIVE!  
From local to national news we have shown the 

country OUR amazing strength by standing tall to help. 
 

Check us and see all the stories and updates: 
www.thecountryhouserestaurant.com 

 
follow us: 

facebook.com/countryhouserestaurant 
twitter: @countryhousere2 

Instagram: @countryhousealsip 

 

 
Our Natural and Organic Teas 

Individually bagged here 
All dine in teas $3 

Loose Teas also available in a decorative tin to take 
home and enjoy 

 

Black Teas 
 

Ceylon Select-a great go to black tea 
 

 Afternoon Apricot-Ceylon blended with apricot, Mango and 

Jasmine. Fruity and great over ice. 
 

Green Teas 
Tropical-our most popular. With bits of pineapple and papaya 

 
 

 Dragons Well-the most Famous Japanese Green Tea 
 

Wild Blueberry-Green and White Tea with Blueberries and 

Hibiscus 
 
 

Sweet Tart-Unbelievably healthy! Green and Black Teas blended 

with rhubarb and honey crystals 
 

Herbal Tisanes 
 
 

Strawberry Kiwi-Crisp and naturally sweet 

 

 Very Berry-blueberries, currants, raisins, elderberries and hibiscus! 
 
 

Chamomile Citrus-Relaxing blend of Chamomile, lemon and 

honeybush…unwind 

Cool Mint-refreshing! Peppermint and Spearmint with rosehips and 

lemon peel. 
 

Fruity Sangria-inspired by Spanish Sangria! This fruity blend of 

elderberries, citrus, hibiscus and lemongrass. Take some home and kick 
your own sangria up a notch! 

 
 

 

 
 

“FEAST OUR VETERANS” 
 

We are so proud of our partnership with 
Volunteers of America Illinois, formed in support 
of their Veteran Communities for at risk Veterans 

and their young families.  We have pledged to 
donate amazing meals to honor these Veterans 
and ensure that their pride and dignity remains 

strong. That they know that their sacrifice is 
more than appreciated! 

 
For more information or to “Feast” a Veteran 

and donate a meal (or many) ask your server to 
speak to a manager for details. 

 
 

Interested in “Feasting” a local Senior please also 
let us know as we continue the initiative that 

provided tens of thousands of meals! 

 

about:blank


Appetizers 
Buffalo Wing Basket-Served over Fries with celery. Bleu Cheese or Ranch...$9 
 

Tender Basket-Your choice of plain, Buffalo or BBQ served over Fries with celery 

Bleu Cheese or Ranch or BBQ sauce…..$9 
 

Saganaki-Flamed in the kitchen to keep the insurance co. happy..$8.5 
 

Chicken Quesadilla-Fajita style chicken, pico de gallo, salsa and sour cream $8 
 

Huge Salads 
Big Yiorgos-Really a Dinner—It’s our most popular salad ever!! A jumbo  

Grilled Greek Chicken KeBob layered with onions, tomato and peppers then we  
toss some saganaki on the grill for fun!  Then we top the lettuce with cucumbers, 
 tomato, feta, olives and drizzle with olive oil and oregano! Served with 
 Tzatziki Vinaigrette and-of course a grilled Pita! ..$15 
 

Spartan Greek-Fresh greens, feta cheese, tomato, green pepper, red onion, 

kalamata olives, pepperoncini. Drizzled with our Pylian Estates Extra Virgin Olive Oil. 
Greek Vinaigrette (anchovy on request)..$9.5 add grilled chicken breast..$3.5 
 

Chicken Caesar-Marinated grilled chicken breast atop our tossed Caesar Salad 

with our homemade garlic croutons..$11 
 

Door County Chicken- Romaine, sundried tart cherries, fresh strawberries, 

roasted pecans and fresh mozzarella topped with marinated chicken. Served with 
Balsamic or Poppy Seed dressing..$12.5 
 

Chicken Avocado- Grilled chicken atop romaine, fresh avocado, green apples, 

fresh strawberries, honey roasted walnuts, bleu cheese.  $13 substitute Salmon add$6 
 

Crispy Chicken Club-. Fried Chicken Breast, crumbled bacon, tomato, cucumber 

and shredded cheddar. $11.5 Make it Buffalo Style if you like! 
 

Julienne-Fresh Ham of the bone and oven roasted turkey sliced with swiss and 

American cheese, hardboiled egg, mushroom, and tomatoes ..$12.5 
 

CH Chopped-Chopped Fresh chicken, bacon, egg, cheddar, tomatoes, cucumber, 

onion…$11.5 
 

Bahn-Mi Asian-Asian glazed chicken breast, romaine, shredded carrots/cabbage, 

pickled onions, cucumbers, red pepper, cilantro, and crispy noodles with Asian 
vinaigrette....$12.5 
 

Southwest Avocado Chicken or Shrimp-Romaine topped with crispy fried 

shrimp or grilled chicken, fresh avocado, black beans, grape tomatoes, shredded cheddar 
and crispy corn tortillas $13.5    Creamy Chipotle or Chimichurri Ranch 
 
 

Omega 3 Grilled Salmon-Fresh Glazed Salmon on romaine with avocado, grape 

tomatoes, red pepper, cheddar and croutons..$15  

 

Tacos 
All served on flour tortillas. GF or corn on request.  Three Tacos.  All Come with cup of soup and a side 

 

Chipotle Grilled or Crispy Fish-Seasoned whitefish, shredded lettuce, tomato, 

shredded cheddar, chipotle cream and fresh salsa $13 add avocado $2 
 

Sriracha Bahn-Mi-Shredded slow cooked pork crisped on the grill, shredded 

cabbage/carrot, chopped cucumber pickled onion, cilantro. Hoisin and Sriracha….$13 

Open Face 
 With a cup of Soup.  Comes atop sliced bread with mashed potatoes and pan gravy 

 

Fresh Roasted Turkey-$13 
 

Fork Tender Pot Roast-$14 

Baskets 
 With Bowl of Soup or Salad and Served over fries with coleslaw 

 

Heineken Fish and Chips- With tartar and lemons…$16 

Breaded Shrimp Basket-11 Large Shrimp, lemons cocktail sauce and slaw $18 

In House Fresh Ground Burgers 
All Come with cup of soup and a side (coleslaw on request also) 

Build Your Own Burger-More than a half pound of fresh chuck on a Classic 

brioche Bun with lettuce, tomato and onion…$11  
*add cheese, Bacon or Egg $1  *Add Port Mush $2.5 *Add jalapenos or crispy onion $.5  
 

“Southside Stuff” Burger-Our huge burger stuffed with bacon then topped 

with loads of crispy melted cheddar all around! Served with mayo on the bun and 
topped with crispy fried onions, lettuce and tomato…$13 
 

Rt 83 Burger- Our huge burger stacked with bacon and melted cheddar then a fried 

egg, crispy onions, lettuce and tomato..$14 
Sandwiches& Wraps 

All Come with cup of soup and a side (Gluten Free Wraps are available) 

Dinners 
All Come with Bowl of Soup or Garden or Caesar Salad 

Greek Chicken Pita- Chicken breast, marinated in our olive oil.  Grilled and served 

on a grilled pita with tomato, cucumber, onion, feta olives and gyro sauce..$13 
 

Crispy or Grilled Chicken Sand- Southern fried or grilled chicken breast 

served on a grilled bun with lettuce tomato and mayo..$13 add Avocado $2  
 

Chicken Parm-Chicken breast pounded and breaded with a parmesan crust. Baked 

with marinara and mozz and served on a garlic roll..$14 
 

Johnny Meatball-A Soprano favorite! Our homemade meatballs and marinara 

served on a very cheesy garlic bread roll.$12.5  Make it a Juan Combanacion with Italian 
Sausage and peppers…add $2.5 
3 

Reuben- What more needs be said! Piled High with corned beef!..$14 
 

House Club- Fresh Roasted Turkey breast, smoked bacon, lettuce, tomato and mayo 

stacked high on three layers of White or Multigrain Toast…$12 Add Avocado $2 
 

Dagwood Club- True to its name its huge!! Take our House Club and add ham 

carved off the bone and choice of cheese..$14 Add Avocado $2 
 

BLT Grilled Cheese-.We take a classic grilled cheese on thick cut brioche and 

stack smoked bacon, lettuce and tomato with mayo!! Its good!..$11.5 
 

N’Awlins Shrimp And Avocado Po’Boy- Fresh Roll lightly toasted and 

slathered with Sriracha mayo. Crispy Shrimp, avocado, lettuce and tomato..$14 
 

Pulled Pork- Slow cooked pulled pork piled high and served with Homemade 

Slaw..$13 
 
 

 

Wraps-Regular, Whole Wheat or (Gluten Free add $.50) 

Buffalo Chicken- Crispy Buffalo Chicken Breast, cheddar, shredded lettuce tomato 

ranch dressing…$12 
 

Fuss Turkey Quesadilla- Grilled with cheddar cheese, bacon, fresh turkey, 

avocado, lettuce, tomato and mayo! Dave loves IT…$13.5 
 

 

Portabella (vegan on Request)-Grilled Portabella, homemade pesto, red onion, 

tomato and romaine lettuce with fresh mozzarella…..$13 
 

Chicken Saganaki Gyro- Marinated chicken breast, and melted saganaki cheese 

wrapped with romaine, tomato, cucumber, red onion and tzatziki! ..$14 

 

Turkey Dinner- Our homemade Turkey, served on sliced bread with mashed 

potatoes and gravy and choice of 1 side…$17 
 

 

Chicken Limone-Chicken breast lightly floured and sautéed in EVOO with fresh 

lemon juice, white wine. Finished with drawn butter over rice with vegetable…..$17 
 
 

Baked Chicken Breast- Baked with feta cheese and EVOO and served over our 

spinach feta rice..$18 
 

Athenian Chicken Breast- Sautéed with artichokes, asparagus, lemon, EVOO. 

served with Crazy Red Potatoes seasoned and grilled with sundried pesto and feta..$19 
 
 
 

Chicken and Mac-N-Cheese- Crispy or Buffalo Style Chicken Breast served 

over our extreme cheese sauce and cheddar baked mac…$17 (no sides) 
 
 

Chicken Parmesan- …Our popular chicken parm baked with marinara and 

mozzarella served over spaghetti with cheesy garlic bread $17 
 
 

Spaghetti Dinner- …Your choice of homemade meatballs or Italian sausage and 

peppers.  Served over spaghetti with parmesan and cheesy garlic bread…$16 
 

 

Fettucine Alfredo-Fettucine noodles tossed in our homemade creamy alfredo 

sauce. $14 add chicken and broccoli $4 
 
 

Cedar Falls Pork Chops- Two chops rubbed and grilled then finished with brown 

sugar bourbon glaze.  Comes with mac-n-cheese and one side ..$19 
 
 

Pylian Basa- Flaky, sweet whitefish marinated in lemon juice and our EVOO and 

Greek seasoning. Broiled and served over rice with vegetable ..$17 
 

House Special Salmon – Fresh Salmon grilled and sautéed with asparagus, 

artichokes, plum tomatoes and EVOO, Served with our “Crazy Red Potatoes”… $17  
 
 

Bourbon BBQ Glazed Salmon- Fresh Salmon grilled and glazed with bourbon 

BBQ sauce. Served with crispy red potatoes and one side…$17 
 

 
 

 

Soup & Salad 

Soup of Day-cup $2.5 bowl $4 Garden or Caesar- $5 
French Onion cup $3.5 bowl $5.5 Greek-$6 

 

Wood Oven Pizzas 
Traditional-Crumbled Italian Sausage or Pepperoni baked with our homemade pizza 

sauce and cheese…$13  add any toppings for .75 each 
 

Garbage-Crumbled Italian Sausage, Pepperoni, roasted peppers, onions, mushrooms 

baked with our homemade pizza sauce and cheese…$16 
 
**SIDE CHOICES—French Fries, Fried Zucchini, Fried Mushrooms, Onion Rings, Vegetable of the Day, Mashed Potatoes, Red Potatoes, Coleslaw, Fresh Fruit, Rice ** $2.5 extra Mac-N-Cheese, “Crazy Red Potatoes”, Asparagus** 
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